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1.    A^INOnTCER:         This  is  CONSUMER  TI!iE. 


2 .    SO'lJD : 


3.    NANCY : 


ly.  SOUND; 


CASH  REGISTER  -  CLOSE  DRAT.'ER 


That's  your  money  buying  food, 


CASH  REGISTER 
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★  ,JAN211B42  ^ 
U.  S.  Depeyli^gfst  Agrkuture 


5.  GU^INAR: 


That's  your  money  paying  for  a  home 


6.  SOI'CT: 


CASH  REGISTER 


7.  NATICY: 


That's  your  money  buying  clothes  and  the  thousands  of 
other  things  you  need. 


S.  GUNNAR: 


That's  you  ,  .  paying  for  these  things  .  .  money  out 
of  your  pockets. 


9 .    SnUNT) ; 


CASH  RSGIST:-T.  -  CLOSE  DRAY'ER 
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10 .    A'HIOUMC^.n : 


CONSUIIER  THE  today  brings  you  facts  that  ivill  make 
your  pennies  and  dollars  go  farther  and  biiy  you  more 
of  the  things  you  need.     This  program  is  produced  by 
your  Consumers'  Counsel  in  the  J-'epartment  of  Agriculture, 
and  is  presented  in  cooperation  ivith  Defense  and  non- 
Defense  agencies  of  the  United  States  Government 
iTOrking  for  consumers. 


And  here's  your  Consumers'  Counsel  in  person  - 
Donald  I'bntgomerv. 


11 .    ID^'-^TGO  ^RY : 


Greetings,  friends.     I  want  to  thank  you  for  all  the 
grand  letters  yovi've  been  Y^riting  in  to  me.     I  have 
■  another  ruess&ge  for  you  later  in  the  pro  gram,  but 

right  novj"  I'll  turn  the  microphone  over  to  my  two  consuiTier 
reporters  -  Nancy  Ordway  


12.  NANCY: 


Reporting  on  grade  labels  for  canned  goods. 


13.    :fDNTGO;  SRY:      And  ^unnar  Jagdmann  — 


U.  GUNNAR: 


With  facts  that  v.'ill  help  you  save  heat  in  cooking. 


15 .    FREY^"AN : 


That's  good  news  to  my  ears. 


16.    ANNOUTICZR:        And  that,  of  course,  is  the  voice  of  our  young 

inquiring  consum.er,  Ilrs .  Evol^rn  Fre;;/man. 


17.    FREYT^/VN:  Butting  in  again. 


Ifi.  GUTHIAR: 


19.  FREYT'AN: 


20.  GmmR: 

21.  FREYTIAN: 
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That's  all  right,  Ilrs.  Freynan,  If  all  the  consuncrs 
in  this  country  rrarc  as  eager  as  you  to  get  the  facts 

T.Iaybe  they  already  have  more  facts  than  I  do.  Maybe 
they  don't  have  so  much  trouble  Tfith  their  bills, 

l^it  bill's  bothering  you  this  time? 

All  of  them.     There's  such  a  pile  after  Christmas, 
rut  there's  one  bill  that  com.es  in  every  m^onth  that  I 
think  you  can  help  me  vrith.     The  other  evening,  as  my 
husband  was  going  through  the  pile   


(PAUSE) 


22 .    SOTOID : 


STACK  OF  BILLS, 


23. 
2^. 


DAVID : 


FREriAN: 


25.  DAVID: 


Bills  -  bills  -  bills i    You  must  think  I'm  Santa  Glaus  I 

Vost  of  those,  darling,  are  for  presents  that  vrent  to 
your  relatives . 

Oh,  yeah?  Well,  vre'll  see  if  they  did.  Here's  one  for 
Holy  Cats  -  it's  the  gas  billl 


26.    FREYl'AN:  Hadn't  you  heard?    Gas  costs  money. 


27.  David: 

28.  FREYT.L\II; 

29 .  DAVID : 


I'll  say  it  does  I    Five  dollars  and  fifty  cents  w'orthi 


That  does  seem  rather  high   


Highi    It's  preposterous  I    Ho\'r  you  could  ever  use  up  


30.  FREYIIAN:  Well,  of  course  I  had  to  light  the  oven  cv^vf  moming 

throughout  De comber  

31.  DAVID:  V/hatl    lAiy  did  

32.  FREYI'IkN:  "l^Tiy,  to  warn  up  the  kitchen. 

33.  DAVID:  Well,  what's  the  furnace  for? 

34.  FREYTf/u>T:  VJell,  if  you'd  get  up  early  enough  to  fix  it  

35.  DAVID:  If  that's  not  just  like  a  T-romani     Blaming  it  all  on  ne  - 

36.  FREY'"AM:         .  And  then  there  Tfcre  all  those  batches  of  cookies  I  made 

37.  D/iVID:  Cookies  I     I  didn't  see  any. 

38.  FREY^TAN:  They  vrent  to  your  Aunt  Agatha  -  and  your  Cousin  Elmer  - 

and  

39.  DAVID:  !^  relatives  I    ]^  fault  I    irell,  it's  m^^  money,  too  - 

and  I  vron't  have  five  dollars  and  fifty  cents  of  it 
just  burned  up I 

(PAUSE) 

40.  FREPAN:  (ON  ClIE)    Of  course,  he  was  the  one  that  was  burned 

up,  and  I  can't  say  I  blame  him.     If  you  can  tell  me 
how  to  cut  dovm  the  gas  bills   

41.  GUTJNAR:  Well,  you've  certainly  come  to  the  right  place, 

Krs,  FrejTTian,    I  can  not  only  tell  you,  but  show  you. 


42.  FREY^^\N: 


L3.  GUNNAR: 
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You  mean  -  on  this  stove  horc?  But  that's  an  electric 
stove , 

The  principle's  the  same  -  rrhatever  kind  of  fuel  you 
USG,    The  thing  is  to  save  heat. 


44.    FRSY'LVN:  I  see.     But  hovr  do  I  go  about  it? 


45.  GITIJIIAR: 


46.  FREYTTANi 

47.  Gl^^TAR: 

48.  FREY'VvN; 


49 .     SOUTID : 


ITell,  suppose  you  just  pretend  you're  cooking  a  dinner 
on  that  stove.    Pick  your  pans,  and  tell  me  v/hat  you've 
got  in  them. 

All  right.    Do  you  like  spareribs  and  sauerkraut? 
I  sure  do. 

Okay  -  then  let's  have  those.     I'd  bettor  get  my  oven 
lighted   

CLICK  OF  ELECTRIC  STOYE  SITITCH 


50.    GU'TJAR:  You  got  your  spareribs  about  ready  to  pop  in? 


51.    FREYT'AN:  Not  quite. 


52.  GL^'JNAR: 


53.  FREYMN; 


lA^ell,  it's  a  good  idea  to  have  your  food  readj/-  vriien 
the  oven  reaches  the  right  temperature.     That's  rule 
number  one  for  saving  heat  in  cooking. 

Rule  one  -  have  food  ready  v;hen  oven  is  ready.  Okay  - 
supposing  the  oven's  r;;ady  —  here  are  mj^  spareribs  in 
this  pan  
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54.  SOIHID: 


OVSII  DnOR  OPENS.     ENAJSLSD  PAN  SLIDIM.l  INTO  0\^N 


55.  GUNIIAR: 

56.  FPEY^!/.N; 


57.  GlITTNAR; 


58.  FRSr'AN; 

59 .  SOUI-ID : 


60.  GUNN/.R; 


Aren't  you  going  to  put  the  sauerkraut  :.n  vrith  then? 

I!y  husband  doesn't  like  kraut  cooked  in  the  pan  I'.dth 
the  spareribs.    He  says  it  makes  it  too  greasy. 

Y''ell,  I  disagree  v/ith  him  there.  But  if  that's  the  vray 
it  is,  I  guess  you'll  have  to  use  another  pan   

All  right  -  this  one.     I'll  put  it  dovm  belo\w  

PAN  INTO  OVEN. 


Hey  -  hadn't  you  better  slide  it  over  to  the  other 
side  of  the  oven?    Staggjr  the  pans  -  so  the  heat  can 
circulate  betv.'ecn  then? 


61.    SOT^TO:  PAN  SLIDING  ON  OVEN  P^\CK. 


62 .  FREY]L\N ; 

63.  GTOINAR: 

64.  FREYlIi'JJ: 

65.  gui:nj;r: 

66 .  FREYl-^'J^I ; 

67.  GUNNAR: 


Rule  number  t\:o .    Stagger  the  pans. 
Right.    Not; J  horr  about  potatoes? 
I  thought  I'd  boil  and  mash  them. 

It  means  using  extra  heat  .  .  using  the  top  of  the  stove. 

That's  right.     Guess  I'd  bettor  bake  them, 

Guess  you'd  better.    Rule  three  says:    Y.Tien  you  have 
the  oven  heated,  plan  to  do  as  many  baking  operations 
as  possible. 
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68.  FREY!L\N; 

69.  GU^mR: 

70.  SO  ITT  ID: 


71.  GIJTinAR: 


72.  FREYljiN: 

73.  GTOINAR: 
7^.  FREY!ir.N; 


Okay  -  the  potatoes  are  in, 


Then  vre'll  close  this  door  — ^- 


OVEM  DOOR  CLOSING. 


And  \re  vron't  open  it  till  ?je'ro  pretty  sure  the  food 
is  cooked. 

Rule  four:    Don't  waste  heat  by  looking  into  the  oyen. 

That's  right  -  unless  you  haro  to,  for  basting  or  something. 

And  I  don't  suppose  you'd  advise  me  to  use  the  oven 
to  heat  my  kitchen,  either. 


75.  GU'WiR:  Not  unless  it's  absolutely  necessary. 

76.  FPJjYIO :  Rule  five:    Make  David  get  up  earlier  to  fix  the  furnace. 

77.  GiniAR:  ( LIIJGHING )    Well,  if  you  viant  to  put  it  that  lYay  

78.  FREr'/JJ:  I  do. 

79.  GinWAR:  And  hov;  about  the  rest  of  our  dinner?    Aren't  you  going 

to  serve  another  vegetable? 

SO.  FREYI'L-vN:  Yes,  I  think  I'll  cook  some  carrots  in  this  saucepan  

81.  SOIWD:  SAUCEPAN  SET  ON  STOVE. 


82.  GmU'AR:  Isn't  that  pan  rather  small? 

83.  FREYi'LuT:  Y/ell,  how  many  carrots  do  you  think  I'm  givin  j  you? 


8^.  GIJT^JAR: 


85.  FREYIIAN: 


86.  GUIJTJAR: 


87.  FREYM; 


88.  GWTNAR: 

89.  FREY^MI: 

90.  GIJT^IAR: 


91.  FREY^'AII; 


92 .    SOUND : 
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(UlUGHING)    That's  not  'That  I  mean.    The  point  is  that 
that  saucepan's  too  snail  to  covor  the  burner  -  so 
you're  v/astinj  heat  around  the  edges. 

I  see.     Rule  six:    Use  pans  that  are  about  the  same 
size  as  the  heating  unit. 

Right,    Flat-bottomed  pans, 

Well,  hovir  about  this  one?    The  bottom's  so  bright  and 
clean,  you  can  almost  see  your  face  in  it. 

That's  too  clean. 

Too  clean  1 

Rule  seven  says:    Don't  scrub  the  bottoms  of  your  pans 
until  they  shine.    A  dull  surface  iTill  absorb  more 
heat  than  a  bright,  shiny  one. 

Well,  I'll  be  -  I    ','ell,  in  that  case  -  here's  a  nice 
dull  pan.    Guess  I'd  better  put  some  ".Yater  in  it  

t;ater  rushiiig  into  pan. 


93.  GUNNAR: 

94.  FREYT'iAM; 

95 .  GUNNAR : 


Hey  -  hor;  much  are  yo\i  going  to  use? 


Just  enough  to  cover  the  carrots. 


Uh-uhl 


96 .  SO  UP ;  Y[ATER  TUPJIED  OFF.     \fATER  BEING  POITRSD  INTO  SINK. 

97.  FREYIL4N:  lou're  pouring  it  all  out  I 

98.  GIWIAR:  Not  quite  all, 

99 .  S^I^TD ;  mTVilR  STOPS  POURITJG. 
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100.  GUNNAR: 


101.  FREmN: 


Here  -  this  ought  to  be  enough  to  keep  the  carrots 
from  sticking.     Thu-t's  rule  number  eight:  cook  all 
vegetables  in  the  snoallest  possible  amount  of  viater. 
It  saves  vitamins  and  minerals,  as  well  as  heat  energy. 

I  see.    And  I  suppose  I  ought  to  cover  them  -  to  keep 
the  steam  in  the  pan. 


102.  SOUflD: 


C0\^  PUGED  OK  TOP  OF  PAN. 


103.  GUNI-IAR: 


May  be  a  smaller  cover  v/ould  be  better  -  one  that  fits 
on  tight.    Rule  nine  says:  tightly  fitted  covers 
conserve  heat. 


104.  SOUiro: 


G0\n^R  FITTED  ON  TIGHT. 


105.  FREB/iAN: 


There.  Our  dinner's  cooking.  Have  I  learned  all 
the  rules  to  save  heat? 


106.  GUNMAR: 


107.  FREBL4N: 


No,  there  are  still  a  fe>/  left.  You'll  find  them  all 
on  the  Consuraer  Tips  card  v^e're  giving  av^ay  this  vfeek. 

Say,  I'd  like  a  copy  of  that  -  to  keep  on  hand  in  my 
household  file. 


108.  GUM;!AR: 


109.  NAMCY: 


^■Jell,  you  v;rite  to  Consumers'  Counsel  of  Agriculture, 
"fashing ton,  D.  C.    We'll  give  you  the  address  again 
later  in  the  program  -  after  rJancy  here  has  told  you 
about  grade  labeling. 

(COLiIMG  ON  LUKE)    I  wondered  when  I  was  to  get  my  innings, 
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110.  FREYl-IAWi 


'.ell,  to  tell  the  truth,  Nancy,  I  already  laiow  about 
grade  labeling  for  canned  goods. 


111.  WAIICY: 


You  do? 


112.  FPuETlIAN:         Just  learned  r,bout  it  last  week.    You  see,  I  v.'as  in 

the  grocery  store  doing  ray  shopping,  v/hen  I  happened  to 
meet  nother  I/Iilos  

113.  SQUAD;  SOmm  Alffl  VCICSS  OF  GROCERY  STORE.     CASH  RSaioTSR,  OFF. 

lU.    iJOTHER  H:        (FADIIIG  lU)    Morning,  Evelyn. 

115.  FRETli^vK:         'Thy,  hello  there.  Mother  laios. 

116,  MOTHER  11:        You  jetting  sorte  canned  tomatoes,  too? 

117 »    FREYl^L'\i'^:         Yc;s,  vfe're  having  Sp?.nish  rice  for  dinner,  and  I 

usually  add  a  can  of  tomatoes  .  .   .  Let's  see  -  this 
eleven-cent  c<?n  ought  to  be  good. 

118.  MOTHER  M:       VJhat  makes  you  think  so? 

119.  FREY.RN:         l^^hy,  I  don't  know.    This  tomato  on  the  label  looks 

so  good  


120.    IJOTHER  Yi 


As  if  that's  got  .anything  to  do  viith  it  I  Here  -  let's 
see  what  else  is  on  that  label.     Hirirami     Grade  A. 


121.    FREriAN:         vVhat  does  that  me, an? 
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122.    IIOTIffiR  li: 


It  means  these  are  too  fancy  for  v/hat  you  want.  Grade 
A  carjried  tomatoes  hav^  extra  good  color  and  are  especially 
well  shaped.     But  nobody's  going  to  v/orry  about  the  looks 
of  tomatoes  in  Spanish  rice  -  so  'vmy  pay  extra  for  them? 


123.    FRETlviAN:         Yfell,  then  how  about  this  con  -  for  eight  cents? 


124.    L'lOTHZR  Gi-ade  C.    That's  better. 


125.    FRSHIAK:         Grade  C  is  reaLly  all  right  to  eat? 


126.    MOTHER  H: 


Of  course  it's  }JJ.  right.  Grade  C  foods  are  just  as 
wholesome  as  grades  A  and  3  foods. 


127.    FREr.I^N:  Then  why  do  they  divide  them  up  by  A-B-C? 


128.    MOTHER  11: 


To  help  housev/ives  like  you  and  me  pick  the  can  that 
fits  our  purpose  -  .and  our  pocketbook.     For  instance, 
if  you  Mere  going  to  serve  a  party  dinner  and  vja.nted 
some  canned  pears  for  :  salad  -  you'd  pick  Gr^de  A, 
'cause  you'd  knovi  they'd  be  uniform  in  size  .and  tender 
cjnd  look  nice. 


129.  FRsyi.:;:j: 


I  vjouldn't  have  picked  them  -  if  you  hadn't  told  ide. 
I  never  even  noticed  these  A-B-rC  grades  on  crjis  before. 


130.  nOTI-TZR 


Not  m.any  labels  have  grades,  but  if  you  Vvant  to  be  sure 
you're  getting  the  grade  you  pay  for  you  should  always 
look  for  labels  that  say  A,  B,  or  C. 


131.  FREY.iAN! 
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Veil,  I'mmi^ty  glad  to  1-cnow  about  it.     This  ought 
to  save  me  a  good  deal  of  money  -  and  disappointnicnt 
too  -  to  knov;  vrh'it  I'm  ^ettin.i?  inside  the  can. 


132.  SOUIvTD 


mOCERI  STORE  F.-.DES  OF?. 


133.  K\nCY; 


13^.  FRSYIL.N; 


135.  N^.MCY: 


136.  FREl^i\N: 

137.  IvACY: 


138.  FREYH^iW: 


139.  IIAMCY: 


lUO.  FREYliJ^: 


(F.'iDING  IM)    xjcli,  if  you've  already  learned  that 
lesson,  i'lrs.  Freyman  -  I  don't  have  to  tell  you  to 
look  for  A-B-C  grade  labels  on  canned  goods. 

But  I  still  ha.ve  sojiie  ciuestions,  Nancy,    For  instance  - 
how  does  z  cannor  decide  vvhethcr  his  product  is  Grade 
A,  3,  or  G? 

Well,  t!ie  requirements  for  those  grades  are  established 
by  the  United  States  Department  of  Agriculture. 

Ar^.i  Gr-^.de  A  is  alvipys  tops,  huh? 

It's  supposed  to  be  -  ace  high  in  color,  size,  and 
ripeness.    And  it  can  only  have  a  few  if  an.y,  blemishes 

'^•Jhat  about  Grade  B? 

Well,  Grade  B  is  still  very  high  in  quality.  But  maybe 
the  color  isn't  quite  so  uniformly  good  as  Grade  A  -  or 
the  fruit  or  vegetable  isn't  Muite  so  meaty  and  tender. 
But  tho  food  vnlue  is  just  ts  good. 

And  Grade  C  is  ^-ven  less  tender. 
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U2.  FREriLiN: 
U3.  NAUGI: 


U^.  FREYIi/iN: 


U5.    ii  i^CY; 


U6.  FREriiiH: 


U7.  KANCY: 


Not  necessarily.     It  Jiiay  be  more  tender  -  because  it's 
often  riper  -  a  bit  too  ripe  to  pass  as  Grade  A  or  B. 

But  i.ot  too  ripe  to  be  viholesome  and  nutritious. 

Never.    Ta  fact,  Gr  de  C  may  be  more  nutritious  - 
because  it  is  ripe.  ^ 

THw^n  I  guess  the  real  difference  between  A,  B,  and 
C  is  the  price. 

And  the  appearance.    To  buy  canned  goods,  first  consider 
hoT,/  you're  going  to  use  them.     IL.::t,  -  decide  whether 
lool:s ,  color,  size  and  tenderness  are  worth  extra 
money  to  you.    Then  pick  your  can  according  to  grade. 

"fell,  I  have  ^inothor  question,  Nancy.     I've  noticed  tha.t 
some  gr-^de-labtj.led  c.uas  h:ivo  the  letters  "U.S'J  before 
the  A  or  B  or  C.  , 

Tiioaw  cans  -  U.S.  grade  labeled  -  con;,  from  sanitary 
factories  v/ith  Goven-iiient  insoection. 


148.    FRErUvN:         Government  inspected  ? 

U9.  IJANCY: 


150.  FREr.i.N: 


Some  factories  hire  experts  form  the  Department  of 
.agriculture's  uarketing  Service  to  -watch  every  step 
of  the  canning, 

Th  ,.n  does  that  rae.ui  that  csuis  marked  "U.S.  Grade 
A"  -  or  B,  or  C  -  are  better? 
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151.  NANCY:  Not  necessarily.    Gr-ide  A  stands  for  the  same  quality^ 

ViThether  "U.S."  is  printed  in  front  of  the  grade  letter 
or  not.    And  the  sanie  is  true  of  Grades  B  and  G. 

152.  FREr.i'.N:         Then  v/hi,t  does  the  "U.S."  mean? 

153.  NANCY:  The  "U.S."  means  you  can  be  absolutely  sure  that  the 

food  has  been  graded  by  Governraent  inspectors  and 
that  they  have  w.'.tched  over  the  food  from  the  tiiao  it 
arrives  at  the  factory  till  it  leaves  th^  canning  plant. 

15-^.    FREYil/tN:  I  see.    'Tell,  I  guess  that  ansY/ers  all  my  questions, 

Nancy, 

155.    N.^'iCY:  Then  I'll  turn  the  microphone  back  to  

157.  ANNOUNCER:      Your  Consumers'  Counsel  -  Donald  liontgomeryi 

158.  ilONTGOIiERY :    ^.  few  days  ago  I  overheard  a  remark  on  the  street 

car.    A  couple  of  men  v/ere  talking  about  the  Governraent '  s 
campaign  to  salvage  paper  and  iiietals  and  rubber.  One 
of  the  men  said  .  .  "Sounds  to  me  like  just  plain  old 
New  England  tlirift." 

Now  1  don't  know  that  New  Engl  anders  have  a  corner  on 
thrift,  but  I  do  knov;  that  v;e  in  the  United  States  have 
been  pretty  v/asteful  in  the  past.    And  right  novf  v;e 
could  use  a  little  of  this  "New  England  tiirift." 

(iiORE) 
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?/e'rc3  fi^^ting  a  v/ar  .  .  a  war  that  requires  every 
person  in  the  country  to  do  his  or  her  share  .   ,  a  war 
that  requires  the  utmost  use  of  every  single  resource 
material. 

Your  G-overrii.ient  is  asking  you  to  save  all  kinds  of 
materials  that  can  be  re-used  .   .  paper ^  metal ^  rubber, 
rags.     You've  probably  read  about  it  in  your  newspapers. 

If  you're  an  ordinary  person  wanting  to  help  .  .  just 
as  I  am  .   .  you  probably  have  some  questions  about  just 
how  to  go  about  saving  these  iiiaterisls. 

Paper,  for  example.    Nev/spapers  should  bu  kept  separately 
and  piled  in  a  stack.    ?Jhen  that  stack  is  six  feet  high, 
you  have  enough  to  sell.     Paper  cartons  and  boxes  should 
be  flattened,  tied  in  bundles  and  kept  clean  and  dry. 

Rags  are  jnportant , .  too.  Keep  them  separately,  ,and  in 
a  bag  or  a  box.  There's  danger  of  fire,  if  these  rags 
are  not  kept  carefully. 

All  kinds  of  old  rubber  articles  can  be  salvaged  .   .  , 
overshoes,  vjater  bottles,  tires  cjad  so  on. 

And  metals,  too.  Probably  the  one  metr2  the  housewife 
sees  most  of  is  tin  c?.ns.  Government  experts  say  that 
at  present  the  whole  process  of  reclaiming  the  tin  or 

(MOP£) 
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the  steel  in  cans  is  so  complicated  and  expensive,  and 
deraands  special  factories  that  it  is  not  now  -jractical 
to  save  tin  cans. 

The  sgjue  goes  for  razor  blades.     In  some  sections  of 
the  coan.ry,  though,  cans  and  blades  -Jid  license  plates 
are  being  collected  and  used.     If  th-,t  is  so  v;here  you 
live,  you  can  find  out  from  your  local  papers  or  dealers. 

You  might  ask  about  glass  bottles  and  jars.    Are  they 
worth  salvaging?    Once  again  our  experts  s?.y  there  is 
no  national  campaign  to  collect  glass,  but  Lhat  in 
some  areas  it  is  collected  and  used.     If  so^  save  it. 

Now,  what  are  you  going  to  do  Vvdth  all  this  junk  you 
are  gathering  together? 

Right  nov;  State  and  local  Salvage  Cojimitteos  are  being 
set  up  .  .to  org-mize  this  campaign.     Soon  there  will 
be  such  a  coirimittee  in  every  Defense  Council.     In  the 
meantime,  your  local  v>raste  dealer  v;ill  be  .glad  to  collect 
these  materials  and  pay  you  for  them.     They  are 
advertising  their  prices  in  the  papers,  and  you  can  pick 
the  one  v/ho  gives  you  the  best  prices.  Incidentally, 
you  cm  get  a  better  price  from  the  dealer  if  you  take 
your  material  to  him,  instead  of  asking  him  to  collect  it. 

(MORE) 
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Or  if  you  V'j-uit,  you  can  donate  your  collection  to  some 
civic  group  or  a  collecting  charity,  v/ho  v/ill  benefit 
by  the  sale. 

If  you  live  in  an  apartment,  rual'e  an  arrang'ement  vvith 
the  janitor  or  the  engineer  to  collect  the  papers  end 
rags  and  iuetals.     If  yc^u  live  in  the  country,  get  in 
touch  with  yjur  Agriculture  Defense  Board. 

The  biggest  thing  to  remember  is  that  nothing  usable 
should  be  vr^.Gted,  and  that  it's  up  to  you  to  see  th?.t 
this  materi'^JL  is  collected  and  put  to  use. 


160.  FREirAN; 
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I  T/onder  vrhat  the  situation  is  in  my  neighborhood, 
Mr.  I,iont,2;oinGry.    I  think  I'll  look  into  it. 


161.    LDNTGOI'SRY:    Good.     Let  me  knoi;  vmat  you  find  out,  Mrs.  Freyman, 

And  I  hope  you'll  be  T.ath  us  next  week,  when  Nancy 
here  renorts  on   


162.  NAI'CX: 


Lovr-cost  cuts  of  lamb. 


163.    T.DNTGO^'II.RY:    And  Gunnar  — 


16^. 
165. 


GUNNAR: 


FRET'AIJ: 


166.  NANCY: 


167.  FREYI'M; 


168.  NANCY: 


169.  frey:ian; 


Rules  for  rayons. 

Rayons  I     I'd  like  to  know  some  rules  for  those.  I've 
had  the  most  dreadful  luck  yrlth  rayons.    "iTny,  one  time — 

Beg  your  pardon  for  internipting,  but  we'll  have  to 
save  that  story  for  next  week's  program.    That  is  - 
if  you  want  to  hear  right  nov;  how  to  got  the  free 
Consumier  Tips  card  on  saving  heat  in  cooking. 

I  certainly  do.    That  tips  card  ought  to  be  vrorth  its 
weight  in  platinum. 

I  g^acss  it  \Tould  be  -  if  you'd  really  keep  it  on  hand 
and  follov/  the  rales  it  gives. 

I'll  keep  it  on  hand  all  right  -  right  in  the  file  vri. th 
ray  recipes , 
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170.  !IAIICY:  That's  why  v:e  have  the  Tips  printed  on  those  handy 

three-by-five  inch  cards  -  so  thoy  vrLll  fit  in  your 
household  file.    That  T;ay  they  can't  get  lost,  and  you 
alvrays  have  them  to  refer  to, 

171.  FREY]ift.H:         And  vio  can  all  get  a  copy  of  the  Tips  on  saving  cooking 

heat  -  just  by  i^riting  in  for  them? 

172.  IIAIJCY:  Just  by  Yfriting  in.     If  you'll  get  your  pencil  ready 

to  jot  doxm  the  address,  our  announcer  :;ill  tell  you 
T.liere  to  i.'rite.    Vfon't  you,  ? 

173.  ANNOITI'IC  ..R :        Indeed  I  mil.     Just  address  a  penny  postal  to  your 

Consumers '  Counsel  -  Bepartnont  of  Agriculture  - 
Washington,  D.  C.    On  the  other  side  of  the  card,  tell 
us  your  oim  name  and  address  -  and  the  call  letters 
of  the  station  to  Trhich  jou  are  listening,  and  say  you 
want  a  cop;/  of  the  Tips  on  cooking. 

174..    N/'iI'JCY:  Here's  our  address  again.    Consumers'  Counsel  - 

Department  of  Agriculture  -  ".'ashington,  B.  C. 

175.    ArllTO^^TC^R:      Next  Treek  CONSm^R  TIiS  vdll  bring  you  more  valuable 

facts  from  ;.^our  Consumers'  Counsel  in  the  Department 
of  Agriculture  -  in  cooperation  vrith  Defense  and  non- 
Defense  agencies  of  the  United  States  Government 
vrorking  for  consum_ers. 


(ID  RE) 
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Heard  on  today's  program  vrere  I^vel;;.m  Fro^TTian,  ilancy 
Orixjrrjy  dur.n^t  Jzdgnann,  IIoll  Floming,  and  your 
Consiimors'  Counsel  -  Donald  I lontgoricrj'-. 

CO^'TSniER  TV'E  has  been  presented  as  a  public  service 
by  NBC  and  the  independent  radio  stations  associated 
T.ath  the  Red  Netr^orl:  of  the  National  Broadcasting 
Coripany . 


